
Paris Indorses Directoir^ and First Empire Styles
BY ANNE RITTENHOUSE.

Xfc of the interesting: phases of
American fashions is to stand
by the side of the race track
and watch a few fashions in

the contest for the blue ribbon of popu¬
larity.
This race usually occurs in September

and March. The observer considers it
as a species of sartorial sport, but the
men behind these fashions regard it
with anxiety and deep concern.

They have brought these models from
Paris and they have probably risked a

great deal of their money on them, and
some force outside of themselves seems

to put certain gowns and hats on this
race track «.-f fashion and bring them
into a sharp contest.
Probably the manufacturer makes his

money out of this race. If he does, he is
quitfc content, for by the time December
comes fie is ready to put another set of
model® on the- track.

*
* *

The high-priced dressmakers regard
this race in September and March as a

blessing not in disquise. Through it they
are enabled to make their discard of
certain gowns before the actual season

opens. Women of fashion rarely get
their autumn and winter clothes until
October. Tf they buy early models be¬
fore then their wisdom and experience
teach them that these clothes are mere¬

ly stock-gaps which tide over the in¬
terim between the faded summer finery
and the new winter equipment.
The woman who goes into the shops

the first of September and buys an au¬
tumn gown should be well aware of the
condition that exists in the dressmak¬
ing world. If she feels that she has
made her own choice for the next four
months she will awaken from her gay
dream in another two weeks probably,
when she will see the several winners
of the ribbons on the race track taken
up by the thousands and sold for $15 up.
The women who go to their dress¬

makers late in October for a fastidious
selection of clothes can easily put their
hands on this, that and the other model
which may be passed up without pro¬
test even by the dressmaker. If. on the
other Hand, a woman who has small op¬
portunity to learn the results of this race
in September, through lUrfng in a small
community or not being interested in
fashions themeslves. but only in her in¬
dividual selection of a frock, goes to the
shops or her dressmaker in October and
takes what they offer her, she is very
apt to be saddled with the blue-ribbon
fashion that she may regret after she
sees herself repeated as in a mirror be¬
fore the first frosts have turned the
leaves.
Even as short a time as a week ago

the Moyen-age gown that hung straight
from the shoulder and was girdled
about the hips with a separate sash
was offered as a first fashion, written
about, photographed and widely ac¬
claimed as a new model from Pari6 that
deserved attention

?
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Well, it got '.t. The shops showed
these gowns to the enormous trade that
arrives In New York the last of August.
Not only did the women and men buy
this model in various forms for their
firms which were dotted from coast to
coast, but the women instantly wore
the frock on the avenues and in the
restaurants, and they were followed by
the hundreds of others who always
come to 'New York in droves at that
time of the year to see all that is new

and take away as much of it as their
purses will permit.
So It was that by the first week in

September one saw these Moyen-age
frocks in satin, gabardine and serge
and In combination of materials on fig¬
ures that were stout and slim, tall and
short. They were on the stage in the
first of the season's new plays, and
women went home to copy them with
the aid of a small dressmaker and a
few lengths of material.
Thus the situation stands today, yhe

women who go in for clothes that are
not cut out by the package like dancing
dolls insist that nothing could make
them touch one of these Moyen-age
Crocks. Women who were delighted
with their appearance the first of Sep¬
tember, and who thought that the gown

solved many difficulties, look at it now
with regret. but without any desire to
possess it.
They may be worn by this class of

women as house gowns, and as such
there is no model as good. Yet, even in
the face of this feeling: on the part of
well dressed women and high-priced
dressmakers one cannot guarantee that
the wheel of fashion will not again
(turn them into first place before the
season is over.
This thing has happened many times

before, and what has happened once
can happen again. It may be that the
world that looks on during September
will allow the great multitude of wom¬
en to get through with this frock and
then it will be reproduced in a different
way in November.

?
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Now the puzzling question^ before the
people who buy and sell is this: Will
the Moyen-age, which was so speedily
carried to popularity, become a drug in
the market, and will the directoire loom
up as the choice of the minority? Will
the smart women who really lead the
affairs of dress decide that the high
waist line, slim hips, tight shoulders
and long sleeves will be the fashion of
their choice, making a direct contrast
to the wrapper-like frock that is girdled
around the hips?

In France the tendency is toward the
directoire and first empire. It is be-
lieved that the smart women o\*er there
have gone in for the newer line, and
that the waist line dropped to the hips
was a follow-on of French styles that
had been taken up in May and June.
The belief of the experts is that the

directoire will win before Thanksgiv¬
ing. They believed that in Paris, a.nd
this belief has been strengthened by
the action of the multitudinous masses
in America in taking up the Moyen-age
and not looking at the directoire. How¬
ever, it's all a gamble. That's what
makes clothes and the discussion of
them exceedingly Interesting to those
who are behind the scenes or standing
at the side of the race track.

It is not probable that the extreme, or
rather pure, directoire will be inaugu¬
rated before February, although it may
flicker over here before that time
among the exclusive models that are
sent over to women who keep their
orders in French houses and to those
shops whose buyers send over some¬
thing different every month.
There would be no cause for surprise

if one saw. at some time not far away,
a return to the tight, narrow skirt and
the long-tailed coat with its short, or¬
namented front and striped waistcoats.
We must turn somewhere: we have had
the fashion of the moment with us for
so long a time that, in things sartorial,
a break Is sure to come.
Franco always lets certain silhouettes

run for as many seasons as her mills
and looms need for the production of
the materials, and although we have
gone through various epochs of French
history in the last two or three years
the fact that she is basing a quantity
of her fashions on Russia this season
shows that she is still working along
the same lines.

*
* *

One has to look for small and seem¬

ingly obscure symptoms in the system
of dress in order to see a coming
change, and It would seem that the high
waist line, the definitely longer skirts,
the high-crowned hats with their odd
shaping, the use of long canes and the
type of materials that are coming in
promise something different from the {
last four years.
There is no doubt about the fact that

we will consider ankle length, rather
than shoe top length, the more correct
way to cut a skirt. We may really come
into the long, full, straight skirt that
falls on the floor when we are dressed
for the evening, but the united hopes
of a nation should bar out the long
skirt for the street; the accepted length
is more graceful and in far better taste
than that which we have exploited for
a year.
Long, full skirts are excessively awk¬

ward, and for that reason it is believed
that the longer skirts get the narrower
they will grow at the hem.
Callot clings to the juvenile skirt and

does not add an inch to the evening
gowns which she has exploited in their
extreme narrowness for a half dozen
yeara. She allows fullness in her street
skirts when that fullness is severely
pleated and hangs plumb from the hips,
but she has no dealings with other
methods of obtaining width at the hem.
In fact, she does not want width.
Lanvin does not want width, and the

THE DIXIE SWEET POTATO
ABOVE the Mason and Dixon line

the word potato always means

the Irish potato. "Down south**
it indicates almost as inevitably the
sweet potato. Baked or even candied
sweet potatoes appear at intervals
upon the table of the northern house¬
wife, but of the almost numberless
ways in which the southern woman

utilizes this cheap, wholesome and de¬
licious food product she Is practically
ignorant.
In many Isolated and rural districts

In the south the sweet potato Is the
chief article of food- Many delicious
and inviting dishes have been handed
down from the war and reconstruction
days, when this bountiful product of
the southlaol was utilized even for
making coffee.
The following are recipes which have

been tested out for generations in some
of tbo old southern families:

Baked Sweet Potatoes.
Wash medium-steed potatoes, pare the

ends, grease slightly with baoon drip¬
pings or other grease, and bake In a

ftry hot oven with even heat until
thoroughly tender, one hour or more,
or until the simp begins to oose
through the skin.

Potato Pudding.
Peel and grate four medium-sized po-

totoes. Have standing two cups of
milk. Into which the potato should be
thrown as fast as grated to prevent
turning dark. Add enough milk to
make a medium-thin batter, three well,
beaten eggs, one cup of sugar, nutmeg
to taste.
Melt five tablespoonfuls of butter In a

rather flat baking pan. pour butter into
the mixture. Now turn the well-stlrred
mixture into the hot baking pan and
bake for at least one hour in a hot
oven or until a rich brown candled
crust has formed on top. This Is one
of the most delicious of all potato
dishes.

Potato Com Bread.
Take one cup of mashed potatoes.

left-overs, either baked or boiled, may
be used.one and one-half cups of corn-

meal, one level tablespoonful of short¬
ening, two tablespoonfuls of sugar, a

little salt and stir in enough sour milk
to moisten, with a generous pinch of
soda. Knead and pat out Into A "pone,"
place on hot iron griddle and bake in
a very hot oven. This makes a splendid
substitute for Boston brown bread.

Potato Biscuit.
Take, equal parts of flour and mashed

potatoes, preferably boiled In the Jack¬
ets and mashed wlille hot; add half
teaspoonful salt, tablespoonful of su¬

gar. two tablespoonfuls of shortening,
one cup of sour milk, one half teaspoon-
tul or aod*. T»i,« H ¦ iiifl iti«|li inH

cut and bake in a quick oven. Serve
with butter.

Sliced Potato Pie.
Line deep cobbler pan with rich pas¬

try. Put in layer of sliced and boiled
potatoes, sprinkle over generous
amount of sugar, pinch of salt, dabs of
butter and a little flour and nutmeg.
Pour over part of the water in which
potatoes were boiled. Continue this
process until the pan Is almost full,
then put on top crust, leaving a small
opening In center. Bake to a rich,
crisp brown.

Potato Custard Pie.
Take one and one-half cups of boiled

potatoes mashed through a colander,
add sufficient milk to make a thin bat¬
ter, two well beaten eggs, one cup of
sugar, tablespoonful of butter, dash of
nutmeg or spice, pour into pie plate
lined with rich pastry crust.. Bake.
Serve cold with whipped cream on top.

Pried Potatoes.
Peel and cut potatoes Into slices one-

quarter of an Inohe thick, fry In hot fat,
sprinkle lightly with salt and sugar,
drip on brown paper and serve hot.

Carameled Potatoes.
Cut potatoes into half-Inch strips,

stew until tender, put Into layers. In
baking pan with sugar, butter and
salt, and sprinkle flour between each
layer. Almost cover with the water In
which the potatoes were stewed, put
generous amount of butter and sugar
on top. and bake until rich brown, can¬
died crust forir\s.

Luncheon Layer Tomatoes.
Wipe tomatoes.do sot peel.slice

fairly thick and sprinkle with salt and
pepper. Make a stiff sauce from two
tablespoonfuls of butter, two table-
spoonfuls of flour, one-half cup of milk,
one-quarter teaspoonful of salt and one-

sixteenth teaspoonful of pepper. When
done, mix in one cup cooked fish, freed
from skin and bone and flaked fine.
Cool and put one tablespoonful of the
mixture between every two sllceB of
tomato, sandwich fashion. Coat with
egg and crumbs, and saute, browning
on each side. "Serve hot. as the main
meat dish at s simple luncheon or as
an entree. y

Italian Stuffed Tomatoes.
Choose tomatoes of medium sise. Arm

and smooth. Cut a slice from the stem
end of each and remove seeds. For
stuffing tomatoes have ready one cup of
boiled macaroni, cut In tlsiy pieces, mix
with it one cup of grated cheese, one

tablespoonful melted butter and a trifle
of paprika. Sprinkle on top of toma¬
toes some buttered bread crumbs snd
bake in a brisk oven until tender snd
browned on top.

Tomatoes, Caveman Styl«.
Th. tomatoes should be quits lares,

firm and. If possible, slightly underripe.
Wash and wipe, but do not remove
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ATTRACTIVEAUTUMN COSTUMESWORNATAN AFTERNOON TEA
1

ON THE LEFT IS A FROCK OF DULL BLUE SATIN WITH FLOUNCED SKIRT EDGED WITH A BORDER OF METAL LACE. IN THE CENTER IS A
GOWN OF BLACK SATIN WITH PLEATED SKIRT AND SHORT JACKET OF BLUE VELVET EDGED WITH WHITE FUR. ON THE RIGHT IS A
GOWN OF BLUE GABARDINE WITH BODICE TRIMMED WITH SOUTACHE BRAID AND A GIRDLE OF BLACK SATIN.

.mart ,tailors in New York say that
they will take out any extra fullness
from walking skirts this season and
put what is required at the sides.
It Is a joy to find street suits, and es¬

pecially the skirts, marked by severity.
Braid and ruffles, folds and tucks, have
no place on the velour or gabardine
coat and skirt that are to be a sharp
contrast this season to the one-piece
frock and its splendid, ornate coat.
You may remember that the garment

strike in America during the summer,
which was so significant and prolonged,
gave buyers in ?aris pause and that
they were fearful of loading themselves
up with tailored models for the street
that could not be copied in this country
because of the lack of workers. The
French also suffered from a lack of

man tailors, and they were quite agree¬
able to the idea of devoting themselves
to the one-piece frock and topcoat of
soft material, rather than to the Anglo-
Saxon costume which requires such
skillful stitching and ironing.

*
* ?

The consequence is that we are in¬
undated with one-piece frocks made of
satin, gabardine, velour and velvet.
Chiffon plays a larger part than georg¬
ette crepe, and embroidery is spread
over the surface of the frocks, but does
not touch the tailored suits.
The best choice of material In these is

velour. The best style at the present

moment is the moderately long and
wide skirt arranged to hang limply
against the body, and a coat that is
reminiscent of the days when men
dressed in a more conspicuous manner
than they do now.a coat that is tight¬
ly buttoned in at the waist, has a full
peplum cut on an even line half way
between knees and waist without stint
of fullness in its folds, and wide revers
and collars that again suggest ths di-
rectoire.
With these are worn high, draped col¬

lars with 'ull frills in front. Those who
seek something new in every form of
dress are having neckwear especially
copied from old, historic portraits of
men that were famous in America dur¬
ing and after the revolution.
One woman has had the most alluring

neckwear, which she had made up from
sketches which she hurriedly scribbled
In the library on the campus of Wash¬
ington and Lee at Lexington, Va. In
this library one comes face to face with
rows of portraits of some of the best
looking men the world has produced.
"The Flower of Virginia," to quote
from the phraseology that goes in that
romantic country. The neckwear worn
by those dead Lees and Washlngtons,
with their kinsmen, is so artistic and
would be f-o fitting an adjunct to the
costumes of this season that It should
be copied by those who offer what is
new and what is best.
It is evidently not to be a season of

black, although it remains as a color
in first fashion and will be chosen by
those who like it. But the colors of

a coal or wood fire scatter a layer of
ashe , and on this place the tomatoes,
stem end down. Cook until the lower
part Is somewhat softened, turn and
cook the other side. They taste best
when the skin becomes in places
actually burnt. Remove carefully; some
f.ihes will cling and detract from their
appearance, but the flavor of the vege¬
table makes up for any defect. Serve
very hot, at a plain family meal, al¬
lowing each person two small plates,
heated, on one of which to place the
tomato for skinning, and the other for
service, dressing with melted butter,
salt and pepper.

Tomato and Meat Scallop.
To one cup of stewed or canned to¬

matoes add <fne teaspoonful and a half
of onion juice (or three-quarters tea-
spoonful of celery salt) and salt and pep¬
per to taste. Mix three-quarters cup
stale bread crumbs with two tablespoon
fuls of melted butter. Have ready one

cup of cooked, lean mutton cut in small
blocks. Scatter half the meat over the
bottom of a greased baking dish, place
above it half of the tomatoes and sprin¬
kle over these half of the crumbs; repeat
in the same order, using the balance of
the materials. Bake about thirty min¬
utes. Other meat may be used in place
of mutton.

Vegetarian*' Broiled Tomatoes
Cut tomatoes Inte halves crosswise and

broil, cut eide first, over a brisk lire.
Bwion, season with salt and cayenne
and place on each a spoonful of crated
or finely chopped fresh cheese. If served
at once, the heat of the tomato softens
the cheese sufficiently. To give addi¬
tional nutriment and flavor each portion
may be placed, if one desires, on toaot
over which hot cheese sauce has been
poured. This Is made by mixing with
each cup of cream sauce four tablespoon-
fuls »f crated cheese a moment before
removlnc from the fire. /

Manitoba Tomato Croquets.
Into a double boiler put two cups of

cooked, strained tomatoes and one-half
cup of farina. Cook until the liquid .Is
absorbed, add two tablespoonfuls of but¬
ter and the beaten yolk of one egg, stir
for a few moments, remove from the fire,
mix in two tablespoonfuls of chopped
parsley, one teaspoonful each of pow¬
dered herbs, table salt and onion Juice,
also one-quarter teaspoonful of pepper.
Cool, shape as croquets; egg, crumb
and fry in deep hot fat.

Tomato Samplings.
For six tomatoes, medtum-sised, make

a biscuit dough from two cups of fiour
and other Ingredients, as usual. Roll
thin, cut in six parts, and on each lay
a peeled tomato. Mix together one table-
spoonful each of butter, minced parsley
and peanut butter, addlnc one-half tea¬
spoonful of celery seed, one teaspoonful
of salt and one-elchth teaspoonful of pep¬
per. Place a portion on each tomato,
wrap the dough about them and place
In a greased baking pan. Brush the tops
with th-i beaten yolk of one egg diluted
with two tablespoonfuls of milk, and
scatter over them finely chopped roasted
peanuts.two tablespoonfuls In all. Bake
In a quick oven and serve alone or with
crsam sauce, using as a vegetable, aa
entrse or a meat substitute.

KiOtA JPADDOCK TlWJOTiy
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HKGH-CEOWN HAT REVIVED

IT IB OF BLACK VELVET WITH A SOFT HIGH CROWN PULLED INTO AN
IRREGULAR SHAPE AND A PENDENT VEIL OF EMBROIDERED TULLE.

GOODOMELETS.
Apple Omelet.

© TEW six larsre apples. Beat very
^ smooth while hot, adding one ta-
blespoonful of butter, six tablesjxJdn-'
fuls of sugar, a grating of nutmeg and
half a teaspoonful of rose extract.
When qulle cold add four egg*, first the
beaten yolks, and fold In the beaten
whites. Put tn a deep dish, which has
been warmed and buttered. Bake In a
moderate oven to a delicate brown.

Eggplant Omelet.
Add the mashed pulp of a small egg¬

plant to one medlum-slsed onion, efcop-
pod fine and browned in butter, and one
oup of stowed or canned tomatoes. Sea¬
son highly with red pepper and salt.
Spread on the omelette and serve.

Much sold and black will be seen la
evening govs*

YOUR OWN MARK.

HOW do you make your mark?
Of course, nowadays, people do not

make their mark as they used to do.
a little cross as signature to a will or a
deed above the name written by one of'
the comparatively few who understood
the art of writing.
Nevertheless, most of us have an In¬

dividual way of making our mark, and
we make It on table linen, silverware,
stationery, clothes and many of our
other personal possessions.
The monogram, which for several sea¬

sons w?.s more or less out of favor, is
In again. Separate letters formed Into
lnltlale in round, diamond or square
panels are also used. Single Initials are
used, too. Then there are ciphers,
cryptic combinations of initials or other
arrangement ot Initials or the letters of
the name in odd and hidden fashion.
Marks of all these sorts can be used

on household and table linen; on note

Caper they are engraved. Sometimes a
ook plate is no more than a elpher, and

anything of this nature, because it is so
personal. Is sure to be effective.

Fall Suits and Coats.
A FEW suit coatB are cut knee length,

and many trimmed with fur bands
are even longer. Jackets all show a

fitted tendency above the waist line
and nearly all are full and flaring over
the hips. The general tendency is to
show the outline of the figure without
making the coat tight fitting.
The collars of new suit coats are very

high, especially at the sides and back.
They are made so that they can be
worn open or closed at the throat.. Suit
skirts are cut on simnle lines. A few
plaits are used, and m any models have
a yoke around the hips. Skirts are a
little longer.
Separate coats are longer than last

year. Sport coats are about knee
length. Some are close-fitting above
the waist line, others are semi-fitted,
while many hang loosely from the
shoulders. Frequently a yoke is cut at
the shoulders with the lower part of
the coat hanging loose and flaring from
the yoke.
All coats are very full and flaring

around the bottom. Cape collars and
sailor collars, either long, square or cut
in points, are highly favored for sepa¬
rate coats. Other collar ideas are those
that softly roll, and military types that
stand straight up.

Shoe Styles.
TAN boots are smart and fashionable

for a walk In town, tramp in the
country or other sport wear. Dressy
high shoes are laced or buttoned. They
may be all black with Louis heels and
smart stitching, or dark-vamped with
colored suede uppers. Patent leather
shoes, half pump style and half slipper,
are worn afternoon or evening and va¬
ried bv the stockings Worn, black ones
when you want to be somber, midnight
blue when your costume is that color,
beige or gray when your frock is
dressy and white when ydu dance.

Simple Tooth Powder.
A N excellent tooth powder is com-
" posed of three parts prepared
chalk and one part bicarbonate of soda.
This powder is particularly recommend¬
ed for those who are subject to acidity
of the stomach.

Convenient Suiter.
|Q) UY a little ten-cent dish mop. Satu»

rate it with furniture oil, and use
It when dusting window sills, mop-
boards, lighting fixtures, legs of tables
and chairs, etc. It absorbs all of the
dust and is easily cleaned with hot
soapsuds.

Eggs Baked in Bameqnins.
TTO UTTER the ramequins and line with
J® bread crumbs. Break the egg and
drop In whole. Salt to taste. Cover
with bread crumbs. Add two table-
spoonfuls of mlllc and a small piece of
butter, and bake.

Shampoo Liquid.
AN excellent shampoo Is made of salts
** of tartar, white castlle soap, bay
rtun and lukewarm water. The salts
will remove all dandruff, the soap will
soften the hair *nd clean it thoroughlyand the bay rum will prevent takingcold.

Lafayette and Robespierre are coming
to the front.
Our coat suite of soft velour, with

their deep revers. are to be of plum
color, of deep Burgundy, of bottle
green and of that brown that is like
snuff with a golden tinge in it.

?
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It is not given to every woman to
wear brown, and in choosing It ahe
must be excessively careful. If she has
not artistic perceptions of her own she
should call them In from the outside.
That bright mustard yellow that is

offered everywhere in smart suits, es¬

pecially in the new satin Jersey, is a

most monstrous color on the wrong
woman, and it should be avoided as the
plague unless one is quite sure, beyond
peradventure. of Its success.
There is something pleasing In the

thought fo plum color and bottle green.
They are rich, warm colors, quite suit¬
able to our sharp winters. The milli¬
ners have joined with the dressmakers
to create an excellent ensemble by in¬
troducing the eighteenth-century hat
with its small, sloping brim and its
high, soft crown.
There is every reason to believe that

women ran be turned out in excellent
manner this winter; there is nothing
capricious about the styles, and the/e
is much that is eminently artistic.

FASHION NOTES OF AUTUMN I
L.D-FASHIONED lace collars and
cuffs are the only ornamentation on

dresses of rich silk.
Bonnets of silk or velvet are adorned

with embroider}-. They lit the head
closely and quaintly like peasants" while
cotton nightcaps.
Skirts are to he longer and hang full

and straight. but flounces are by no means

out Of style, especially when made of em¬

broidered muslins, tulles and laces, worn

with a low-cut sleeveless velvet waist.
Knife-plaited colored tulle tunics, loosely

belted, are worn over white satin skirts.
Many imitations of fur are to be usod

in trimming dresses and coats. Colored
silk voiles are seen striped with imitation
fur in a contrasting color.
Metal embroideries on gold, silver and

copper, singly or in combination, are

smart. Novelty laces are embroidered in
shining arabesque on delicate grounds. A
fascinating fancy is to h.»v® *5^trimmed with bead embroidery and to
match It for the wrist bag.
Some of the new coats are modeled arter

the coats worn by men, such as long ai-
rectoire coats and short coats worn oy

Fascinating collars In white organdy,
crepe or silk t*re worn with blue, rose and
cerise costumes.
Many gowns are made with elfcow

sleeves, with full tulle undersleeves banded
into dainty wrist frills.
A new sash is made of three

^ cojof8twisted together to form a belt, termi¬
nating: in Ion* knotted ends. Cream, pale
blue and pale green,also rose, mauve and
cream color, are combined. Black, red
and orange look well with a whtte dresa
Velvet* and smooth cloths trimmed

with fur are the.smartest tailor suits.
Suit coat sleeves are usually the

regular size, with nothing new except
the cuffs, which are very deep, and
fur or button trimmed. Big. flaring
inverted bell cuffs are lined with a

contrasting gay color.
LJttle. old-timey. dart-fltted basques

have arrived. With them are seen

THE first requisite in the care of the
hands Is to have the nails properly

manicured. This can be done almost as
well as by a professional If one knows

Just how to go about It and Is willing
to take the little trouble it necessitates.
The nails should first be trimmed with

manicure scissors or nail clippers, and
filed the proper shape, which depends
somewhat on the shape of the ends of
the fingers. Then have ready a bowl
of warm soapy water, in which the tips
of the fingers should be soaked for five
or ten minutes. The fingers are then
dried and a little cold cream rubbed
around the roots of each nail. If the
nails are stained they should be
bleached with peroxide of hydrogen.
Twist a small piece of cotton on the
end of a stick, dip It in pure peroxide
and run under each nail. The next step
is to remove the cuticle from the base
of the nails. A little more cold cream

should be put on and the cuticle pushed
back with the hoof-shaped end of the
stick, while any portion that wlth-
stands this genetle treatment J" 0"'
away with the cuticle kiilfe. Thl«'
or sharp manicure scissors can be used
also for removing hangnails. .

Now comes the polishing. A polish¬
ing powder in cake form is rubbed on
the buffer and each finger polished sep¬
arately. A red paste is then put on
each nail and the fingers polished
again with the buffer, and they are aJso
given a polish wlth''the palm of the
hand, on which,a touch of th«> powder
has been placed. The fingers art then
dipped in the bowl of soapy water and
scrubbed with the nail brush.
The hands are then dried carefully

and a little more cold cream rubbed
into the cuticle with an orange wooa
stick. They are then given a final
polish with the palm of the hand, and
the operation is finished. A little cold
cream, olive oil or mutton tallow rub¬
bed into the nails every night will keep
the cuticle from growing over the nails
and prevent its breaking and forming
h A1 simple preparation for healing and
whitening the hands is carbolic acid,
rose water and glycerin. A good pro¬
portion for this mixture is two or three
drops of carbolic acid, half an ounce of
rose water and air ounce of glycerin.
After washing the skin with warm
water and soap, it must be thoroughly
dried and the lotion rubbed in Effort
should be made to force it into the
pores, but that which is not taken up
must be wiped off with a soft cloth.
The preparation is best if made every

°'ordinary stains can be removed from
the hands with lemon Juice. The nails
can be made clear and transparent by
burrowing the finger tips around In
half a Juicy lemon. Ink and fruit stains
are easily removed In this way. The
following is also good for the purpose:
Into a bottle pour one ounce of perox¬
ide of hydrogen and one ounce of tinc¬
ture of green soap, shake well and ap¬
ply to all the crevices around the nail
with an orange wood stick, but do not
push the stick under the nail, rather
permit the mixture to drip from the
point of the stick under the nail. This
acts on discoloration like magic.

Fashions and Fads.
Many of the new hats are tilted at

the back.

Earrings continue to have a strong
vogue. "

Purple is in high favor. So are green
and brown.

_

Metal brocades are in favor for even¬

ing shoes.

The last word in children's bonnets
are the 1860 styles.
Only ,the most extreme coats are made

on fitted lines.

Large cape collars appear on many
of the new waists.

Scotch mixtures are being made up
for the autumn suits.

A few balloon elbow sleeves are seen
on the new dresses.

Pile fabrics are in favor for separate
coatB.

Ijeatherixed satins are the fashion for
sports wear this fall.

Taffeta, is always a staple silk, as far
is fashion Is coneerned.

Colored Jewels sat in Jet la an innova¬
tion in hair ornaments.

Serge and Jersey cloth are suggested(or a new combination.

long-shouldered sleeves, close-fitting
and finished Just at the elbow* with a
laoe ruffle.
A fashionable long: sleeve becomes

fuller toward the bottom, whert it is
joined to a patin. cloth or taffeta cuff
This cuff fits th«e wrist closely and then
spreads out to fit the fullness of a

georgette crepe sleeve.
Empire styles are hero. A popular

design is in three pieces. The skirt ex¬
tends three inches above the waist line.
There i* a wide front breadth, cut cir-
cular. with a side plait on each side.
The back is plain, cut circular, ati-1
has a seam down the center.
Plaited skirts sre in style. They are

introduced to give a straighter figure
line without cutting out any of the
fullness at the skirt edge. There are
loose plaits, pressed plaits, sirl#* plaits
and inside and narrow box plaits. Sotn#
skirts are made with yokes, or the
plaited effect is sometimes broken by
a panel. Plaited plaid skirts are worn
with tailored jackets of plain cloth,
and velvet Jackets are worn with plait¬
ed skirts of satin or broadcloth.
The fashionable princess dress is

sometimes plaited from neck to hem
with a loose belt at the sides. Other
princess dresses are made with organ
plaits at the sides, the plaits arranged
at a point just half way between *the
waist line and the knees. They are
buttoned in front.
A novel blouse Is the choir boy

chemise made of bay patterned Chinese
silk. It has long sleeves of soft silfc,
and Is worn with separate skirts. Other
new blouses are of transparent ma¬
terial, such as silk voile, chiffon and
tulle, made over another transparent
material in a different color.
This is a season of combinations In

fabrics and colors. Navy blue and
gray are smart, also electric blue and
black. Fawn, beige and butter color
are used with chestnut brown or Bal¬
kan green. Browns are fashionable.
There are cinnamon, tabac, beaver,
chestnut and a warm golden brown.
Burgundy, grape, prune, maroon, rub¬
ber gray, mist, taupe, navy blue, Dutch
blue, electric, horizon. Japan and old
China blue are among other colors.
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TABLE may be beautifully ar-
^ ranged with just a few violets.

If a centerpiece Is desired, cover the
dish or vessel with coarse meshed wire
net and the flowers may be arranged
in their natural growing position. Vio¬
lets may be painted or sketched on the
place cards. Place some nasturtiums
and leaves In a clear glass bowl filled
with carbonated water and they will
soon become a mass of frostlike moist¬
ure. The escaping gas in the water
creeps over each leaf and flower, mak¬
ing the whole seem to be covered with
dew. Such a decoration is a refreshingbit of coolness. It is a pretty touch to
have a flower like those used for the
decoration of the table floating in eaehof the finger bowls.
When roses are used for decorative

purposes the linen and china should
be of the finest, while flowers never
look as beautiful as when carelesslyyet artistically arranged. Dainty
creams may be served in the hearts of
roses, but these roses must be made
from the white hearts of bleached let-
tuce. Use roses to surround dishes, but
not to touch foods unless candied
leaves are served with bonbons. Dec-
orate the chandelier, candelabra and
candles with silk roses, preferably red *
for night, or pink and white when *
candles are not lighted. Place a rose
with each dessert and float one in each
finger bowL Do not use a profusionof flowers to give a studied effect, but
use a sufficient amount of real roses
and artificial ones to look tasteful and
simple.
If daisy decorations are used, edgethe cloth with a border of daisies and

feathery ferns. Arrange in the center
a cake decorated with daisies and can¬
dles tttted into little daisy holders. An-oth^f' suggestion is to decorate the
center, of the table with vases and
bowls filled with daisies and serve re¬
freshments composed of yellow ice and
daisy cookies. Invitations to such a ¦

luncheon should be on daisies cut from
white brlstol board. Write the invi¬
tation on the petals.
When sunflowers are used for decora¬

tion, the refreshments should carry out
the color scheme. They should be used
on small tables with a sunflower cen¬
terpiece on each. Yellow ices in sau¬
cers with clusters of paper sunflower
petals gracefully arranged round each
are very effective. The cake should be
iced with green and yellow icin*.
Homemade bonbons, colored yellow,
with strips of bright green citron stuck
into each, are very appetizing. Festoon
the rooms with bunches of the flower.
Stalks could be crossed upon the walls
and great clusters banked in the cor-

| ners.
If chrysanthemums are used to deco¬

rate a table, plaoe In the centar a tall
glass vase and put into it six larg«
yellow chrysanthemums. Set this in a
bowl of water and fill the bowl with
white chrysanthemums, hardy hydran¬
geas and asparagus or maidernhair
ferns. This makes a solid base with
greenery trailing out on the table. Put
one yellow chrysanthemum at each
plate and pvt the place card on it. If
the stems are not pretty, hide them
with ferns. A big brass bowl would
be effective filled with great yellow
chrysanthemums.
One can do charming things in tho

way of table decorations by combining
flowers and fruit. If pink and green
takes your fancy, set a silver dish in
the center of the table, pile it high with
rosy peaches and pale green grapes.
and place at the corners of the table
tall cases holding pink dahlias an 1
ferns. For another scheme one may
choose a mass of Bartleti pears, Japa¬
nese plums and Delaware or Salem
grapes, surrounding it with a ring of.
nasturtium blossoms and leaves, the.
blossoms shading from yellow to deep
red.

,For a wedding table decoration taKa,
a barrel hoop twenty inchco in diame-r
ter and bind with white cheesecloth.
then at intervals of two inches plied
tin candleholders in the top of the hoi^>.
Twine smilax around it until the boon
has the appearance of a four-lnclv
wreath, filling the holder with small
white candles.
The table at an autumn luncheon mav

be decorated with bright autumn
leaves, while the doilies, all sizes and
shapes, may be made of leaves pasted
on white glazed paper, the outer edgi
cut out. Inexpensive green for table
decoration may be gathered in the au¬
tumn, provided one can get mountain
laurel. If the laurel Is placed in fresh
water, it will not only keep green all
during the winter, bu it will also take /
on a new lease of life, throwing out
fresh leaves.

Good Supper Dish.
TOUT one-half a pound of boiled ham
» through a meat grinder, then on«-
half a pound of chee.e and alx large
loda cracker*. Mix all together. Add
>n« teaapoonfu! of table sauce, three
beaten egga and one-half pint of milk.
Mix thoroughly and bake in a slow oven
Cor half an hour.


